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Family  Self- Sufficiency Program Newsletter 

 

Hau’oli Lanui 

“Happy Holidays!” 

May you be safe, healthy, and 

blessed.  

Kuʻulei Palomares: kpalomares@kauai.gov   T: 808-241-4420 (Direct), 808-241-4440 (Main Line)    

 Deslynn Jaquias: djaquias@kauai.gov            T:  808-241-4447 (Direct), 808-241-4440 (Main Line) 

Winter Fun 2016-2017  

December 22, 2016 - January 6, 2017 

Weekdays: 

Time: 7:30AM  - 4:30PM 

No Program: 

(December 26, 2016 & January 2, 2017) 

Program information  

 Ages 5-11 years old 

 Lunch will NOT be provided (Please  

 provide each child with a lunch, drinks, & snacks) 

 Lessons, arts & crafts, games, & outdoor activities 

Online Registration  

Date: Thursday, Dec. 8, 2016  

Cost: $50.00 

Website: www.kauai.gov/parks 

Kapaa, Lihue, & Kalaheo Neighborhood Centers  

Fourth Quarter 2016 

FSS Program Contact Information 

Congrats to FSS Graduate!  

This quarter we congratulate one of our FSS participants who 

successfully graduated from the program as well as well as 

achieving their escrow  account payouts quarter: 

T.A. - successfully graduated with $12,009.88 which will be 

used to start  a savings and retirement account.  

myRA makes saving for  

retirement easy 

If you don’t have access to a     

retirement savings plan at work 

or haven’t found an easy way to 

save, myRA may be a good op-

tion for you.  myRA is a retire-

ment savings account that was 

developed by the U.S. Depart-

ment of the   Treasury to help 

people start saving for the future 

in a simple, safe, and affordable 

way.  Go to myRA.gov/tax 

College Expo 

Monday, Oct. 17 (9-11AM),  at  

Island School 

Reps from 80+ colleges will be 

visiting Kauai to answer ques-

tions about college admissions. 
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Melt - In - Your - Mouth Shortbread 

1 Serving  

Servings Per Recipe: 24 

1 1/2 cups all-purpose flour                      1 cup butter, softened                                 

1/4 cup cornstarch                                     1/2 cup confectioners' sugar                                         

1 1/2 cups all-purpose flour 

Add all ingredients to list 

1. Preheat the oven to 375 degrees F (190 degrees C). 

2. Whip butter with an electric mixer until fluffy.  Stir in the confectioners' sugar, 
cornstarch, and flour.  

3. Beat on low for one minute, then on high for 3 to 4 minutes. Drop cookies by 

spoonfuls about  2 inches apart on an ungreased cookie sheet.. 

4. Bake for 12 to 15 minutes in the preheated oven. Watch that the edges don't brown 

too much.  

 

Holiday season is upon us.  Here are a few gift ideas.  This cookie recipe can be baked for 

that special someone then package it in decorated Ziploc bags or a container just add a gift 

tag.  The putty can be stored in recycled jars or even decorated Ziploc bags too.      

Money Saving  

Challenge 

Fill a 2 liter  soda bottle 

with dimes.   

You should have 

around $500 saved.   

 
 
 
 
 
 

DIY -  Silly Putty  

only requires three ingredients: 

 Elmers White School Glue 

 Borax laundry soap 

 Water 

 Food coloring (optional) 


